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CLAIMS 

%. Alcoholic or nonalccholic beverage ^'r-ntaining 

artethol, character zed in that it comprises an effec- 
tive amc'unt of at least 'jne phosph^^l ipid, ac ^.ep-tahde m 
humati food, in C)rder zo imprc-ve th^:; apparent s^'lubility 
•jf th*^ anethol m sard beverage, 

2. .. Ali::'jholrc -jz nii-nal'/ :)holic h^everage acc':riing t 
claim 1, characterized m that the phosph^j ] ipid is 
selected' from the groupi of phospholipids present in 
lecithins or derivatives thereof, especiaily lyso- 
lecithins, of vegetable c^r animal origin. 

3. Alcoholic. c-T nonalc'jhcl ic beverage ac^:i:rding t^ 
claim 2, character.: zed in that the ph-^sphc 1 ipi<i 
corresponds to the f^irmula: 

O 

CH2-O-C-R1 



o 

I] 

CH2-0-C'R2 

1 ?■ 

CH2-0-P-0-Z 



m which: 

R: and R are identical -ir different and are C:--C, 
fatty acid radicals, 

Z is the hydrogerf at'im or a radical 

CH3 OH OH 

CH2-CH2-N*-CH3 i CH:-CH2-NH2/ 
CH3 




4. Alcoholic or nonalc :'holr,c k^everage acC'irding tC' 

claim 3, characterized in that\ the phosph:)l ipid is 
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selected from the qrcup C'jnsisting C'f phcsp-hat idle 
acid, phcsphatidylch I mc, phosp'hat icylethan : lamme, 
phosphatidyl serine , ph-jspha t idyla nc-si tc-l , lysophos- 
phat idyl choline . 

. Alcoholic or n^: na Ic ^ l:i'^>l ic ticveraae ac :-ording t 

c:ie of ^«Gin¥^~-l — ^ — ch ar acler l zed m ::hat it is 
Clear, haX7ing in particular a turbidity ^")f ^ess thari 
luO NTU. 

c ' . , ^Ici'bolic jr n :nal r : h^" lie t^evera^e acrirding t-:^ 
^^^e-^'^tTf — =t^--preei^^ng-" ^t^-t^twi, characterize! in chat it 
C'..'ntains frjm 0.2 1 g/ L ov anetn:!, preferably froru 

0.5 to 2 g/.j and from 0.^; to 30 g/1 of phosphcjl ipids . 
^. Alcc'holic or n-malcoh^dic h^everage ac:::'rding t: 

claim 6, characterized in that the ratio by v;eight 
between the phospholipid an:: the anechol is cetvv'een 0 . ^. 
and 10. 

3. , ^- AlC'iholic '3r n jnal c :li :dic teverage ac'."::rding t: 
^f^^ — erf — HTe—pr^Ced-iTV^ cl .jt im e, characterize'i m that it 
contains from 8 to 400 g/i of ethariol, preferably from 
40 to 300 g/1 of echan:d, 

9. / .Al..:>':'holic, or h^inaic ih'idic k everage acC'Ording t: 
^.us^^te — e-^ — fek^^ — preo^^d mg — e^-r ii me>, chara rt erized m that it 

is in the form of a sut mi crc.-n emulsion, c^r microemul- 
sion, compC'Sed c-f nanC'Sc-mes v;hose average iliameter is 
less than 10(J nm, of the type cc^mprismg anethol- 
phospholipid phase m aqueous, alcoholic or 
nonalcohol ic phase . 

10. Alcoholic or ncrialcc'holic beverage accC'rding to 
claim 9, characterized in that the micr:; emulsion is 
C'btained by high-pressi:re ' homogeni zat ion ir by an 
ap-'propr late mixer at high i:peed. 

11. ,Aljroholic Dr nonalc'ihcdic t^everage accc^rding t-i 
^e n g — tlxa — precedm ^ g — c 1 a i f^, chara rterizeci i n that it 

comprises c-ne or more ant ic xicant substances, 
13. Alcoholic :>r n-mal z : h'Ol ic beverage aczc-rding tc 

claim 11, characterized in that the antioxidant sub- 
stance is selected fr-im the \^ group consisting of 
tocopherols, ascorbyl palmitate, tea extracts, rosemary 
extracts and sage extracts. V 
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13. ( / Alcc^holic. or n : nal-r: holic t^everaqe a::c:)rdina t~) 
j^^ft^ — --^-ee^ii■R^-^---a-i■4^1-^», character i zed i: thac i t, 
becomes cloudy as th-^ result of an acida^:- liquid, 
especially a tonic, i:--/ i- :stabi Lization : f the micro- 
emulsic>n . 

14. . -.Alcoholic or nc'nalccholic beveraqe accordinq t 
— e f - c la ims ^ — tr? — .:l;aracteri r.ed in that it com- 
prises an effective airicunr of one or n:re substances 
which bring about the 'itrs '.:a]::>i I i za c icon O'f t.ne nicr.o- 
emuisicn when the L:-ver::':ie is 'ii luted with wacer 
containing \ a sufficient cc ncentrat iL.)n of divalent food 
cations . 

15. Alco'holic i.r n.-<na h-.: ho 1 ic beverage ac:>jrding t-:- 
claim 14, charac^: e r i zee in ihat the subscanz-.^ is sele<z- 
ted from the group- consiscing of phenc-lic conip-iunds . 

16. Alcoholic ct ni na I :m hcd ic t^everage acz.:rding t: 
claim 15, chai^act ei^i zed iri that the phenolac compoun-.i 
is selected from the gr^:up consisting of catechms, 
galloca techins, tann ins, condensed tannins , ga llic 
tannins, ellagi tannins and derivatives (gall.:-c; est^:jrs, 
dimers, oligomers, theaflavins, thearubigins, catechm, 
epicatechin, epi^jal Ic-zatechi n, gall-: catechm and tneir 
mono- and digalloyl ^--sters, etc.), stilbenes, 
flavonoids (phloretin c^nd -Jer i va t iv.-es , etc.), tea leaf 
extracts (green, t-'lacl: ■: r ■;■ il-ing i , ginkgo tallica, fruic 
extracts: apple, aubepine, guarana, grape, elder; v^i.od, 
bar}:, peel, roots and nuts: oak tannins, 'Oak-apple 
tannins, gambir caniins, <i::ape seeds, Chinese rhubarb 
roots, clove, cmnamdn, licorice, cr-la, etc.),-- 

17. Alcoholic beverage according to^ ono o: ;- — the p ^-^ 
^ged^ ^g c l aim 's-, characterized in that it is essentially 
free of divalent cations, especially calcium, magnesium 
and manganese . , i 

18. AlcC'holic teverag- accordm':: to ^-^ nrj of th e pr e - 
gcdin ^ — claimov charact t:'r i ze^:i in that it comprises per 
liter: 

- from 8 to 4 00 g\ of ethanol, advantagec-usly 
from 40 to 300 g of eth.;.no-l,\ 

- from 0.2 tc^ 10 g of^anethol 
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- from 0.4 to 30 g of phospholipids 
an effective amount of sut'Stances whi::h 
destabilize, the emulsion, especially phenclic com- 
pounds, when said h^everage is diluted with water 
5 containing sjafficient amount of the divalenr fc-od 

cations, one or more- antioxidant substances, optionally 
sugar. 

19. Alcoholic or nc^nalcoholic cloudy , bpverage 

l\ obtained by diluting a beverage according t o ^ c^*i^-a±_ii$e 

Pc 10 ^r'e c ed 4^-^lreiffle . 



